
    
Dessert MenuDessert MenuDessert MenuDessert Menu    

 
“Blueberry Pie” 

Fresh Berry Filling, Graham Cracker 
Crumble, 

Frozen Yogurt, Blueberry Paper 
 

Gateau Basque 
(Almond Custard Cake) 

Stone Fruit Salad, Candied Marcona 
Almonds 

 
The Chocolate Circus 

Cocoa Sorbet, Chocolate Covered 
Pretzel, 

Drizzled Caramel Corn, “NYC Egg Cream” 
 

Pineapple Upside-down Cake  
Rum Cake, Candied Pineapple, 

Sesame Brittle, Coconut Caramel Sauce 
 

Strawberry Shortcake 
Baxter’s Style 

Strawberry Scone, Vanilla Custard,  
Strawberry-Rhubarb Balsamic Compote 

 
All $9 

 

Selection of Housemade 
Ice Cream or Sorbet 

$6 
 

Cheese Cart…6/18 
Selection of Artisanal Cheeses,  

Seasonal Fruits, Breads 
 

Pastry Chef Sara LavenderPastry Chef Sara LavenderPastry Chef Sara LavenderPastry Chef Sara Lavender    
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Ports, Scotch and Ports, Scotch and Ports, Scotch and Ports, Scotch and 
CognacCognacCognacCognac    
  
Fonseca Bin 27    7 
Dow 10 year Tawny   8 
Taylor Fladgate LBV 2003  
 10 
Graham’s Vintage 1994  
 24 
Le Bec Sucre, Tempranillo Port
 12 
 

Highland Park 15 year, Orkney Isle
 12 
Ardmore, Highland   12 
Talisker, 10 year, Isle of Skye 
 12 
Oban, 14 year, West Highland 
 14 
Laphroaig, 10 year, Islay  
 10 
Macallan 12 year, Highland 
 12 
Macallan 18 year, Highland 
 20 
Lagavullin 16 year, Islay  
 16 
 

Chateau du Breuil Calvados 
 14 
Hennessy, VS    
 8 
Courvoisier, VS    8 
Remy Martin, VSOP   
 10 
Delamain, XO, Pale and Dry 
 16 
De Montal, XO Armagnac  
 16 

 
 
 
Baxter’s Features Illy Coffee 

from Italy & 
Damman Frères Teas from 

France 
 


